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Need Help? 


Chat with a librarian 


Contact us at libhelp@brocku.ca or 
find more library help on our 


Research Support page. 


Oenology & Viticulture 


What is this guide for? 


This guide has been designed as a general program guide and is curated by Brock librarians. It features links to most often used 
resources such as databases for books, peer-revievved journal articles, theses, dissertations, open educational resources (OEDs), 


patents, standards, and more. Use the tabs on the left to navigate through the web page. 


Oenology, viticulture and applied areas of research is vast and complex no matter where you are in the research process. Whether 


conducting research, completing labs or out in the field we encourage you to ask for help by contacting us at your convenience. 


The Map, Data & GIS Library located in Mackenzie Chown Complex Rm C306 provides geospatial data, maps, GlS-related resources 


and friendly assistance. 
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Books 


Scholarly books or ebooks range from introductory textbooks, handbooks, and subject-specific resources. A select list of databases 
that identify books/ebooks are listed below. 


Aspecial note to promote resource sharing opportunities with our Omni partner libraries across the province to borrow physical 
items from another library. 
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Smoke from a local wildfire rises over a vineyard. Compounds in smoke can be transferred to grapes. 


James Osborne and Elizabeth Tomasino 


n increase in the frequency of wildfires in 

years has exposed wine grapes in some areas 
to high levels of smoke. Smoke from wildfires contains 
that can be transferred to grapes and potentially 
released during wine making. When present at certain 
impart a “smoky.” “ashtray” or “campfire” flavor that 
consumers may find objectionable. 

Unfortunately, our understanding of the effect 

of smoke exposure on wine is limited, making it 


challenging to develop strategies to prevent exposure 
or mitigate its effects, Here is a summary of what we 
know now, and a list of current best practices that can 
help preserve wine quality 


Volatile compounds and wine quality 


Wildfire smoke contains hundreds of different 
volatile compounds. When grapevines are exposed 


to smoke, many of these compounds can accumulate 


James Osborne, enology Extension specialist and associate 
professor, and Elizabeth Tomasino, associate professor, both of 


tment of Food Science and Technology, Oregon State 


University. 
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Matthias Schmitt’, Maximslian Freund’, Chnstoph Schuessler'. Doris Rauhut” and Silvia Brezina’ 


‘Hochschule Geisenbcim Univensty, Department of Enology. 65366 Geseabeus. Germany 
‘Hochschule Gewenheum Univenaty, Department of Microbiology & Biochemistry. 65366 Geisenheim, Germany 


Abstract. De-slcabollzed wines are curently experiencing an increasing demand. but are also being discussed 


‘very costroversilly at ths time. The de-alcabol 


process 1s uraally cared out by distiBanom processes 


under vacuum. The testment is accompanied by a series of changes in terms of analytical and sensory 
parameters of the wanes. Ethanol has a very complex and far maging influcece on the wine semsory charac 
Even more, the de-alcobolization process yoes along with ceruin loses of aroma components Several 
strategies were assessed to buffer and balance the effect of de-alcoholizing wines below 015% viv. Compared 40 
fe additice of tnnins and munnoprotcins. sweetening showed clearer resuls of the panelist's preference. The 
‘sscament of a commensal resin eatment 1 recover aroma from de-alzoholzation process showed promesing 


foube 


1 Introduction 


The interest and demand for alcohol fiee wine (<0 5% 
Viv) is globally rising withinrecent years. The production 
of de-alcoholized wine is, nevertheless not a very new 
ssoue. There is e-2 2 production of de-alcoholized wine 
for more than 100 years in Germany 

The de-alcoholization process cam be carned out by 
several physical processes based either on membrane 
technology o on distillation processes [19, 22}. In terms 
of membrane processes, the de-alcoholization can be 
‘camed out by osmotic distillation, pervaporation, dialysis 
orreverse osmosis n combiratson with another separation 
process like osmotse distillation oe thermal distillation Is 
comparisce to the ital wine, de-alcobolized wines ate 
tssually coined by clear changed sensory characteristics 
due to the absence of ethanol 

Ethanol is mumber-wise the most important volatile 
‘component in wine 

The influcnce of ethanol on the sensory properties of 
wine 1s very complex and partly controversial Alcohol 
affects gustatory, olfactory and tngeminal stimulating 
properties [11, 26, 28} 

The direct sensory influence of ethanol ts sweetness 
and the higher the content im wine, the more the 
sweetness perception of wine is increased [14, 18, 24, 
29), The perception of acidity im wine is reduced with 
‘creasing aleobol content [6]. Consequently, wines wath 
reduced aleobol content appear more acidic [16, 22 
Alcabol creates, upto a certain degree, a warm seasatioa 
in the wine, which can lead up to buming semsation [§ 
10], Alcohol enhances the sensory descriptor of body and 
fullness in wine [1, 10, 28]. The extent of that effect 
depends on the mdivideal wines’ matrix. Following 
Ineraturesources point out that body and fullness 9 wine 
are aly slightly altered by alcohol [18, 20, 21} 
Especially the attribute of body and fullness is mainly 
seen positive by wine coesumers and leads to elevated 
liking and willing ness to pay [25] However, with 
increasing ethanol content, the btterness of wine 
increases [2, 15, 17, 18]. The perception of astringency in 
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wine, decreases with increasing alcohol content [7] 
Furthermore, ethanol can reduce the perception of 
fruitmess” in wine by masking the perception of esters 
15.9} 

Due to the wide range of changes in the sensory 
percepion of wine, targeted enological stratezies could 
help to balance the alcobol-free products after the de 
alcoholization process and overcome negative quality 
perceptions 

The de-alccholization of wine is mainly based on 
<dustillation that 1s wally performed under vacuum Due 
to that, the ethanol separation can tke place under 
moderate temperatures of 30-40°C. In addition to that, the 
dealcobolization is usually performed by continous 
counter-flow distillation (vacuum rectification or 
Spinsing Cane Column process). This allows very abort 
processing times of 12 min (22), Even though the 
Jifferent technologies aim to gently remove the ethanol 
from wine, the process goes along with certain arama 
losses [3, 4, 13, 23]. 


2 Material and methods 


As basis for the trials on sensory optimization a Rheingau 
Riesling from vinlage 2019 of the Hochschule 
Gewenhemn University's winerywas dealcoholized at 2 
commercial service provider in Ridesheim am Rhein 
The de-slcobolization was done by vacuum rectificati 
as explained in [23] 

The de-alcoholizedwine was then transported back 
after the treatment to Geisenbeim University for bottling 
on the same day. The wine was adjusted in free sulphur to 
3Smg/l and bottled then by filtermg the wine through 
sheets before (Seitz EKI, Pall Filtersystems Gmblt, Bad 
Krewenach, Germany) 

Prior to the tasting sessions the de-alcoholized wine 
was spiked with different nological products Wo replace 
and buffer the absence of ethanol. In pre-trials on basis of 
the alcohol-free wine, two different enological tannins 
were selected for showing best results. A grape tant 
(Tannivin Grape, Esheloh, Geisenbeim, Germany) was 
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Shepherd, G. M. (2017). Neuroenology: How the brain creates the taste of wine (1. 
Auflage). Columbia University Press. 
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Grey Literature 


Grey literature databases identify resources that are key to research and scholarship. Many are open resources that go through a 
quality control process before they are published. 


Definitions are scholarly dictionaries, encyclopedias and handbooks that help define terms and provide additional context. There are 
a variety of key enology, viticulture, grape, wine, food and drink encyclopedias, handbooks and companions. A select list includes, 


Diner's Dictionary: Word Origins of Food & Drink (2012) 
Oxford Companion to Wine (2015) 

Glossary (Wine Spectator) 

Handbook of Enology (2 volumes, 2021) 

Oddins Dictionary of Wine (2004) 

Wine Encyclopedia (Wines.com wiki) 


Patents are legal documents issued by a national or international patent agency that document an intellectual property to an 


exclusive invention, product or process 


Standards are important documents that define a set of technical definitions, specifications, and guidelines for a product, process, 


or guideline. OlV international Standards and Technical Documents. VQA Vintner’s Quality Alliance of Ontario standards. 
Occupational Health and Safety information is essential to dealing with injuries, accidents, government and regulatory information. 


Theses and Dissertations are important unpublished resources granted and retained by universities as capstone projects, these, and 


dissertations. 
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Patents are key scholarly resources. Some databases cover international patents, scholarly content and related information. Key 
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available for consultation. 
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Canadian Patents Database 
Espacenet (EPO) - the most comprehensive and robust international patent citation database. 
Free Patents Online 
Google Patent Search 
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NON-ALCOHOLIC WINE TASTE BEVERAGE 
Abstract 
To provide a non-alcoholic wine taste beverage that has solved its weakness: a monotonous taste, having a complicated taste like a real 


wine given thereto or improved. SOLUTION: A non-alcoholic wine taste beverage has a total polyphenol content of 150 mg/100 ml or more 
in terms of gallic acid, and also contains y-aminobutyric acid of 1 mg/100 ml or more. SELECTED DRAWING: None 


Library Research Guides | Oenology and Viticulture | Grey Literature 


Oenology and Viticulture 


WELCOME 

ARTICLES 

BOOKS 

CHEMICALS / DRUGS 

GREY LITERATURE 

BORROW FROM OTHER LIBRARIES 


ADDITIONAL COURSE GUIDES 


Need Help? 


Chat with a librarian 


Contact us at libhelp@brocku.ca or 
find more library help on our 
Research Support page. 


Grey Literature 


Grey literature databases identify resources that are key to research and scholarship. Many are open resources that go through a 
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exclusive invention, product or process 


Standards are important documents that define a set of technical definitions, specifications, and guidelines for a product, process, 


or guideline. OlV international Standards and Technical Documents. VQA Vintner’s Quality Alliance of Ontario standards. 
Occupational Health and Safety information is essential to dealing with injuries, accidents, government and regulatory information. 


Theses and Dissertations are important unpublished resources granted and retained by universities as capstone projects, these, and 


dissertations. 


Standards 


Standards are essential documents for scholarly research. Some standards databases or catalogs cover 
association/society, national and international standards and link to full-text documents when appropriate. 
Alternate databases index and describe standards, but require a subscription or a cost to acquire individual 
standards. Contact the Brock Library to ask any questions or learn more about gaining full-text standards. An 
extensive list of standard databases, guides and aids if available for consultation. 


Aselect list of the most highly used open and Brock Library patent database are listed below. 
INSPEC and Compendex databases cite standards. More standards full-text databases are forthcoming! 
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e ASTM Standards and Digital Engineering Library ¢ 
© Covers a broad range of standards in the engineering disciplines, including aerospace, biomedical, 
chemical, civil, environmental, geological, health and safety, industrial, materials science, mechanical, 


nuclear, petroleum, soil science, and solar engineering. 
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A.1 UPPER SPACE AND QUANTITY TO BE TASTED 


The tasting glass should not be completely filled with the 
wine sample as a space is necessary above the liquid to 
collect the volatile substances given off by the sample 
before the olfactory examination. 


A quantity of 50 mi of liquid should be poured into the 
glass to allow two samplings each of 25 ml. 


A.2 CLEANING AND DRYING 


The tasting glass should be perfectly clean, it should there- 
fore be carefully rinsed with distilled water after having been 
washed in such a way as to ayes it completely ane 


Particular attention ts drawn. ti at th 


Drying should preferably be carried out using hot air, free 
from traces of oil. Glasses to be used for the examination 
of effervescence should be rinsed several times with distilled 
water and left to dry, without a drying towel being used, 
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Abstract: The attention of some winemakers and researchers over the past years has been drawn 
towards the partial or total dealcoholization of wines and alcoholic beverages due to trends in wine 
styles, and the effect of climate change on wine alcohol content. To achieve this, different techniques 
have been used at the various stages of winemaking, among which the physica! dealcoholization 
techniques, particularly membrane separation (nanofiltration, reverse osmosis, evaporative perstrac- 


Sam, F. E., Ma, T.-Z., Salifu, R., Wang, J., Jiang, Y.-M., Zhang, B., & Han, S.-Y. (2021). Techniques 
for dealcoholization of wines: Their impact on wine phenolic composition, volatile composition, 
and sensory characteristics. Foods, 10(10), 2498. https://doi.org/10.3390/foods10102498 


removal of alcohol by these tec! 
aroma compounds, which can suby 
by consumers. Aside from the 

the kind of alcohol removal 4 
the chemical-physical properties of 8 pounds rr 7 
quality during dealcoholization. Shieintess Wehaidi ginseniaes teitaltiaadidapadten 
wine dealcoholization and their impact on wine quality to help winemakers in choosing the best 
technique to limit adverse effects in dealcoholized wines and to help meet the needs and accep- 
tance among different targeted consumers such as younger people, pregnant women, drivers, and 
teetotalers. 
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1. Introduction 

Wine is an alcoholic beverage popularly produced from fermented grape juice. 
Wines can be classified as red, rose (pink), or white based on their color, and they can also 
be classified as table (red, rose, or white), sparkling, or fortified based on their alcohol level 
or carbondioxide content [1]. Table wines are wines that are neither fortified nor sparkling 
and are typically served with food [2]. Fortified wines are made by adding alcohol (usually 
between 16% and 23%) [1-3]. Wines can also be classified based on how much carbon 
dioxide they contain. Those that contain carbon dioxide (about 10 g/L CO>) [4] are classi- 
fied as sparkling wines, while those that do not contain carbon dioxide are classified as 


“still” wines [1]. The carbon dioxide can be produced naturally during fermentation or 


added artificially. Based on alcoholic content, wines can further be classified as alcohol- 
free (< 0.5% v/v), low-alcohol (0.5% to 1.2% v/v), reduced-alcohol (1.2% to 5.5% or 65% 
v/v), lower-alcohol (5.5% to 10.5% v/v), and alcoholic wines (> 10.5% v/v) [5,6]. In ad- 
dition, wines are also classified according to their sugar content: dry (maximun of 4 g/L 
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Abstract 


Adjusting the soluble solids of the prefermentation must is a tool by which winemakers can manipulate the flavor profile of a wine. Total soluble solids (TSS) are often modified 
prior to fermentation by chaptalization or the addition of water, but can be modified also in the vineyard, by allowing the fruit to further mature on the vine. This work presents 
the effects of harvest maturity and prefermentation TSS on the flavor profile of Cabernet Sauvignon (CS) and Syrah (SY) wines. Fruit from each cultivar was harvested at three 
approximate maturity targets: 20 Brix (unripe), 24 Brix (ripe), and 28 Brix (overripe). Must from each harvest was first divided, then the TSS was adjusted to match each of the 
target maturities; for example, portions of the 24 Brix harvest were adjusted to 20 or 28 Brix. Descriptive analysis found 10 attributes that varied significantly among the CS 
wines and 14 attributes which varied significantly among the SY wines. Harvest maturity primarily impacted the CS aroma profile, as wines produced from unripe fruit showed 
increased green aroma, but wines produced from ripe/overripe fruit showed increased jammy berries aroma. Increasing the prefermentation TSS of the CS must increased the 
intensity of bitterness, hotness, and viscosity, but decreased the sourness. The SY wine flavor profile was impacted heavily by increasing the prefermentation TSS, which 
showed greater intensities of astringency, ethanol aroma, hot mouthfeel, jammy fruit aroma, rose aroma, solvent aroma, ethanol aroma, and viscous mouthfeel. SY fruit 
maturity significantly affected astringency and earthy aroma, but an interactive effect between harvest maturity and TSS was found for sulfur, cabbage aroma, and bitterness. 
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